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Savory Swiss Steak Lends jServing With 
Itself for Tasteful Meal JTokyoUnit

.' SAVOItV SWISS STKAK i 111.ml I 
2 po.iinds round or i-huck .steak i 

cut l' 2 -iiH'li thick jc 
'a cup flour.   . .' '. 
1 teaspoonful salt 
'a tahlcspoonful pepper 

 2 tabli'Spoonsful shortening 
. ' Cayenne pepper
1 teaspoonful marjoram
'2 teaspoonful summer savory
2 onions, sliced ,' 
1 eloVe garlic, sliced, 
'a cup celery, chopped 
I'jeups canned .tomatoes

iio

.-ildos, ,u 
Drown 

 s if
Dllli'l

k lightly \ 
M. Sttvw herbs; gar 
ry ovor.meat and slice onions 

over, all. i'our tomatoes in 
around steak. Cover. Cook slow-

unit compiles pholoinaps 
. 11 "in aerial photogra|)hs for use 
,;l.y UN folws 1n Korea and U.S.! 
llforccs in other nrr-ns of the Far!

Japan fnr Ilir past nine month 
A graduate nl Harbor .lunlo

ly.ovpr top.burner simmer flame [College. Ynargin entered th> 
' ' lArmy In May 19S1.for H4' hours

HERE'S EXCITING NEWS!
ALPERT'S FURNITURE will give away absolutely free    a 
sparkling new chrome set at the Cookery Carnival to be held 
at Civic Auditorium Wednesday, Thursday and Friday, Sept.
24, 25, and 26.         '....- . . .- " ...

This Is the set some happy lady will receive fret 1 at the cooling school. Be sure 
you attend and join the fun.

You are invited to come in to see this set, and the many others, at your favorite 
furniture store—"ALPERT'S."

SPECIAL NOTICE!
Every set in our large stock will be priced especially low for this 
3-day gala event. Many new styles will be on display. May we 
have the pleasure of showing them to you?

!/>^'

.. TERMS . . .

2067 Torrance Blvd. — Phone 3574 

Open Monday and Friday Evenings 'til 9 p.m.

."! .TRADE-INS, OF COURSE . . .

MARGIE EWEN
Gels Company Home Service Repreientathie 

HEARTY PICNI.C SANDWICHES ;', . chopped walnut* 
Sandwiches -Rnlnd droitloff

Comhinc cnrrots, dates and wal­ 
nuts with sulod dressing to mnke 
good spreading mixture. Use with 
white or whole wheat brcnd for 
sandwiches.

YODNflSTER'S DELIGHT 
>/i C. peanut butter 

I Thnp. grated orange rind 
'/, C. slimtdcil coconut

Ornngo Juice
Mix peanut butter, orange rind 

and coconut. Add a, little orange 
juite to moisten for spreading. 
Mnke Into sandwiches with the 
brcnd the youngsters like best  

'hlte or raisin bread seems pr«-

folks mny wel- ' 
come new sandwich treats and a 
variety, too. And. of course, hearty 
fillings zipped with fine flavor and 
spread with a generous knife are 
tlie best.

Do try these..And keep the com­ 
binations in "mind for. those back- 
to-school lunches you'll soon be 
making.

CORNKI) I1KEF SI'HKAD
 d beef 

i-il I 
: <! I

beefChill can of 
may be put through the food chop 
per more easily. (A short time In 
the freezer section of your refrig­ 
erator does tlie trick, If you're in 
a hurry.) Grind corned beef and 
mix in mustard, horseradish and 
enough .mnyonnniKo to moisten, for 
tlie sandwiches, use rye bread and 
top filling with crisp lettuce.

SUNSHINE SPECIAL
1 C. united'rnrrnt. 
1 C. rhn|i|H-il iliilfH

Oven-Cooked Cereal and Fruit 
An Easy Breakfast to Prepare
OVEN-COOKKD CEHEAL AND ft

FKUIT
(A breakfast that gets itself 

ready by clock control).
Time: 1 hour. Temperature, 

250 degrees Fahrenheit.. 
Cereal

1 cup regular oats
2 cups cold water

14 teaspoonful salt
Fruit

1/3 Ib. dried fruit 
Water
1 tablespoonful sugai1 optional

spoonful salt. Wa

1 tea- 
e and

Combine oats ater and salt

brown In shortening, stirring
constantly. Add tomatoes, water,
pepper, remaining salt, chill pow­
der, green pepper and onion.
Lay steak on too of this mix­
ture. .Cover. JJring to 10 pounds
prcssureon high gas flame. Re-

uce flame and process eight
ilnutes. Turn off flame and al-
w pressure to drop normally.
ervcs 4.

ferrcd.
BOILED HAM TREATS

4 cloven .
2 tup. prepared mustard
4 RllceH boiled ham
8 ullco, fresh white brood 

Cream 'together butter and brown 
sugar. Add a light sprinkle of 
powdered cloves and the mustard. 
Use this eprend instead of plnin 
butter to mnko hnm snndwiches on 
white bread.

I1AKEI) BEAN FILLING
1 No. 2 can baked beam
1 Thsp. grated onion

.1 Tlisp. minced green pepper
1 Tbsp, catsup

  2 slices crisp bacon, crumbled 
Drain off most of the liquid from 

beans. Mash bcnns and mix In 
other Ingredients. Make Into sand­ 
wiches using buttered whole wheat 
bread. Garnish .with sliced sweet 
.pickles, If you like.

| in 1 or l',i quart casserole. Cov- 
'or. Place fruit in small casse- 
I role dish. Cover fruit to twice 
I its depth with water. Add su- 
gar, If desired. Cover casserole. 

I Arrange casseroles In clock-con- 
| trolled modern gas rango 'oven. 
I Set clock to turn on oven for 
: one hour of cooking at 250 de- 
1 Krces Fahrenheit. Server 3 or 4.
j BOUND STEAK WITH 

BROWNED IttCE
1 Ib. round steak
2 tablcspoonsful shortening
3 teaspoonsful salt
1 cup uncooked rice
2 cups canned tomatoes 

!i teaspoonful pepper1 
!i teaspoonful chill powder
1 medium onion, chopped 
'i cup water
2 toaspoonsful pepper 

'a green pepper, chopped 
7 medium onion, chopped 
Follow the manufacturer's di 

rectlons carefully In operating 
the pressure saucepan. Have thi 
round steals cut thick. Divide thi 
meat into 4 serving pieces. 
Brown in shortening in the hot 
torn of the saucepan. Remove

Personnel Management 
Course Set at Harbor

Paul K. Doyle, supervisor o|
personnel for the Union OH Com.
pany, will conduct an evenjnq
course in personnel management
t Harbor Junior College durlnq

the fall semester, according tq
Ken U. Williams, business edu,

tion division chairman. Thi
nirse will be offered on Tueb

day evenings from 7 to 9 p.m.

O

DIAMOND OUTPUT .
South Africa'* famed diamond 

industries have produced In ex. 
i of $1 billion worth of di. 

monds.

To Guests of the
'Cookery Carnival'

We are happy to donate the 

floral arrangements that will 

appear on the stage of the 

Cooking School, Wednesday, 

'Thursday and Friday.

1657 Gramercy   Ph. 831

"Flowers Say It So Much Better"

«>

>,* "-: .__
HALAI) BISCUITS

Measure biscuit mix into bowl. Add milk unij mix thor­ 
oughly. Note: Keep dough soft; If too sticky to roll add more 

biscuit mix. Knead dough 10 limes on lightly floured surface. 
Roll thin and cut with 2!a-inch biscuit cutter. Blend the remain­ 
ing ingredients together to form filling. Put tablespoon of filling 
on one biscuit, top with a second, and press- edges together. 
Place on baking sheet, finish tops with melted butter. Set oven 
heat control at 450 deegrees Fahrenheit. Place biscuits in oven 
and bake for 10 to 12 minutes. 

2 cups biscuit mix 
2 3 cup niHk
1 cup sharp cheddar cheese, 

grated
U cup ripe or stuffed green

olives, chopped 
'i teaspoonful celery seed 
2 teaspoonsful grated onion
1 teaspoonful prepared

mustard 
'4 teaspoonful Worcestershire

sauce- 
Salt to taste 
Pepper to tasle
2 tablespoonsful melted butter

YOU DON'T NEED A MIKE 
TO SPREAD THE NEWS!

Torrance Is Having a

"COOKERY CARNIVAL"
WKII., I III US., mi., SEPT. 24, 25, 2<i

And We tit Your l.ocnl

FIRESTONE STORE
Wish to donate tlii.s lovHv gift to make your cooking

ami ons.v.

DORMEYER ELECTRIC MIXER

Three Kitchen-Tested 
Speeds

Portable, Lightweight 
Jiffy-Quick Juicer

SEE US FOR ALL YOUR 
AUTOMOTIVE NEEDS

FIRESTONE STORES
>I\IU I I I\A \Vi:. i4»iiii\\n

Vehicle Code

Violators

ToldByDMV
Motorists who violated certain 

provisions of the California Vi 
liicle Code were named this 
week by the Department of Mo 
tor Vehicles. Violations are In 
dicated by DD drunk driving; 
FR financial responsibility law; 
UO unsafe operation of vehicle. 

» Juarez Acosta, 2053 W. 
203rd St., UO; Daniel G. Alva-
 ado, 1233 W. 256th St., DD- 
icense suspended 1 year, second 
ionvictioh; Max John Benkie, 

16813 New Hampshire Avc., FR; 
Socerro E. Carranza, 38B4 W. 
171st St., DD license suspend- 

1 year, second conviction; 
Elzy Carter, Genera] Delivery, 

bor City, DD; Frederick A. 
Groves, 22616 Biak Ct,, DD; Gal 
land F. Hansen, 22613 Anchor 
St., DD.

Vernon Harrison, 20531 Hen- 
rietta St., FR; Ruben A. Jlmi- 

1829 Florence Ave., FR; 
Henry A. Lane, 8107 Torrance 
Blvd., FR; Bennie O. Mantc 
Jano, 2210 W. 203rd St., DD- 
license suspended 3 years, third 
lonviction; Frank M. Walsh, 

17305 Ardath St., DD DD II 
ies suspended 3 years, third 

conviction; John Henry White 
2330 W. 186th St., DD license 
suspended 00 days.

Ruasell Carr, 20020 S. Ver 
mont Ave., FR; Threcta Carr 
20620 S. Vermont Ave., FR; Wll 
son T; Griffith, 014 Kornblum 
Ave., DD; William F. Holloman 
1502 W. Carson St., FR; Tito 
Romero, OKI W. 256th St., FR 
William Shaver 1622 Crenshaw 
Blvd., FR; Dan V. Turner, 3527 
Cricklewood St., FR.

In addition, licenses wertj ir 
instated to: Donald H Allvn Jr. 
2034 Opal St.. Kit; Arthur C 
HoKcrty, 22733 S. Atain St. FH 
Dilllirl V. ThumpMm, f,211 '/M
•MIII lid., Kli; l.i'imnrcl 1>. l< v j| 
VIHIH, -'IL'.'id Hawthni'iii- Aw., 
i>l prulialiun; Rohurl K, I'usi 
3647 Hpi-nivr SI., KH; Juhn J, 
Kianlillli, Mill W. ISillh SI., FR 
Mary K. Ko.se, 104 Via Col 
Kli; Hilly .1. WrlKhl, 17M W 
247th PI.. Fli.

( (H I l.i; IIANM I)

VV« know you'll set Eye-lo-Eyo with 
on this new automatic gas range wil 
the famous Char-Glow Hi-Broiler, bear, eau­
tiful raw Fold-A-Way Warming-Serving 
shelf that does not conceal clock control 
panel or top Hlumination whether up or 
Folded. A- V/ay and -the deep, spacious 
Even-Heat expandable oven with Per ma - 
View glass oven 'door. Four Harper 

burners and Tel-Temp griddle 
top range cooking qukk and 
ical. Come in and see it ... it's 

lly an eye opener!

WARMING SHELF MODEL

$385°°
Other Prices Start at $121.50

HI-BROILCRl
Char-Glow Hi-Broiler Barbecae 
broils Mot, Fish and Fowl In 
1/3 (o 1/2 rcgulir cooling ti

ONDISPLAY
AT THE

COOKING SCHOOL
ANII AT——­ 

FRIENDLY CREDIT

NATIONAL HOME 
APPLIANCE CO.

FOlD-A-WAr SHCLH
Pold-A-W.y Shelf far W-vmiog. 
Serving mcs count leu steps

t Finger-tip opcrttioa.

IXPAHDABLt OVINI
Even-lieu oven tipindi by 
lemming lije inks. Coimollc.l

HARRY M. ABRAMSON ^HARPIR BURNlftSI

1267 Sartori Ave. Phone 78 ^^^yfti^'i'^^^'.
W «riu Keep Warm. S»T« Gal!


